Food Safety and Inspection Service, USDA

diem allowance at rates currently al-
lowed by the General Services Admin-
istration, and other expenses incurred
by the Department in connection with
such examinations and laboratory serv-
ice.

[40 FR 58627, Dec. 18, 1975, as amended at 53
FR 13397, Apr. 22, 1988; 54 FR 6389, Feb. 10,
1989]

FACILITIES AND OPERATIONS

§351.10 Facilities.

(a) Facilities for the preparation,
identification, and storage of the tech-
nical animal fat to be certified shall be
furnished and maintained by the cer-
tified plant in accordance with this
section.

(b) The operator of the certified plant
shall provide at the plant, rooms, com-
partments, and equipment needed to
maintain the identity of certified tech-
nical animal fats and materials used in
their preparation, and separation of
such articles from other products. Such
rooms, compartments, and equipment
shall be conspicuously marked with the
phrase ‘‘Certified Technical Animal
Fat” whenever they contain these fats.

§351.11 Identification and separation
of technical animal fats for certifi-
cation and materials for use there-
in; removal of wrappers, etc.; clean-
ing of equipment.

(a) All technical animal fat to be of-
fered for certification under this part
and materials to be used in the prepa-
ration of such fat, and all certified
technical animal fat, shall be identified
and kept separate from other products
from the time of receipt at a certified
plant and throughout processing or
handling at such plant. All wrappers
and packaging shall be removed from
the source materials to the fullest ex-
tent practicable before the materials
are rendered at the plant.

(b) If a plant’s operations are within
the provisions of §351.14(b)(3), all equip-
ment shall be cleaned before it is used
for receiving, preparation, or storage of
certified technical animal fats or mate-
rial to be used in preparation of such
fats. Such cleaning shall be done in
such manner as to prevent contamina-
tion of such certified fats or source ma-

§351.14

terial with materials that are unac-
ceptable under §351.3.

§351.12 Circuit supervisor to be in-
formed when plant operates.

The operator of each certified plant
shall inform the circuit supervisor, in
advance, when the plant’s work sched-
ule will include preparing technical
animal fats for certification and iden-
tify the approximate days and hours
when operations will begin and end.

§351.13 Inspectors to have access to
certified plants at all times.

For the purpose of administering the
regulations in this part, inspectors
shall have access at all times by day or
night to every part of a certified plant.

§351.14 Processes to be supervised; ex-
tent of examinations.

(a) All processes used in the prepara-
tion of certified technical animal fats
at any certified plant shall be subject
to supervision by an inspector. Cer-
tified plants shall not prepare any
technical animal fat for certification
under the regulations in this part, ex-
cept in accordance with such regula-
tions.

(b) Supervision, ranging from full-
time coverage of an entire process to
one or more reviews per month, to de-
termine a plant’s compliance with the
regulations in this part will be main-
tained. A circuit supervisor may in-
crease the frequency of reviews when-
ever he deems necessary to assure the
validity of certifications under the reg-
ulations in this part. Usual coverage of
individual rendering plants will be as
follows:

(1) Coverage shall be at least once a
month if the plant consistently handles
only raw materials acceptable under
§351.3 for the preparation of certified
technical animal fat and the plant op-
erator, in writing, certifies that he is
maintaining this procedure.

(2) Coverage shall be at least once a
week if the plant consistently handles
some raw materials that are accept-
able, and some that are unacceptable,
under §351.3, for the preparation of cer-
tified technical animal fat, uses sepa-
rate equipment for processing, and uses
separate rooms, compartments, and
equipment for receiving and storing
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